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 Pepper production in Cambodia is mentioned in documents as old 

as the reports of the Chinese explorer Tchéou Ta Kouan in the 13th 

century.  

 

 However, it was at the end of the 19th century that the province of 

Kampot witnessed a real “pepper fever” with the arrival of the 

French colonists. At the beginning of the next century the 

production of this spice in Kampot intensified reaching up to 8000 

tons per year. In the middle of the 20th century the production of 

Kampot pepper, which stabilized at around 3000 tons per year, was 

of exceptional quality. By that time, the name of Kampot had 

become strongly associated to pepper, and the product was well-

known especially in France and the rest of Europe. Kampot pepper 

was highly appreciated for its quality, particularly among the chef’s 

community in France and Europe.  

HISTORY AT THE OLD AGE 



 The specificity of the Kampot Pepper / Poivre de 

Kampot lies in its strong (but not “burning”) pungency, 

not aggressive but developing progressively in mouth. 

Beside the spicy character, its aromatic intensity gives 

to Kampot pepper its particular quality.  

 

 

DESCRIPTION OF PRODUCT 



 There exist four different types of Kampot Pepper 

depending on the time of harvesting and the processing 

they receive afterwards: 

 Green pepper: is the unripe fruit of the pepper plant, harvested 

when still young in the plant. It can be marketed and consumed 

either fresh (presented in clusters) or in brine or vinegar 

(presented either in full berries or clusters). 

 Black pepper: harvested when the berries start to turn from 

green to yellow, they are afterwards dried. It can be presented in 

full berries or ground.  

 Red pepper: is the dried product of fully ripe berries. It is 

presented in full berries. 

 White pepper: produced from red or ripe berries and by a 

subsequent process of soaking. It is presented in full berries.  

DESCRIPTION OF PRODUCT 



The specific characteristics of the different types of Kampot Pepper 

 

 The green pepper variety has a fresh citrus flavor and is less 

spicy than the dried varieties. 

 

 Black pepper has a deeper, stronger and vaguely floral flavor 

with hints of flower, eucalyptus and mint. It can range from 

mildly sweet to intensely spicy.  

 

 Red pepper is sweeter and less spicy than the black variety, but 

its flavor is more rounded. It delivers a powerful fruity aroma. 
 

 In white pepper the outer skin of the fruit is removed after the 

process of soaking, this gives the product a different taste which 

carries notes of fresh grass and lime.   

DESCRIPTION OF PRODUCT 



DESCRIPTION OF PRODUCT 



The geographical area for the production of Kampot Pepper consists 

of the following districts located in southern Cambodia: 

 Kampong Trach, Dan Tong, Toeuk Chhou, Chhouk and Kampot 

City, all of them in the province of Kampot. 

 Kep City and Damnak Chang Aeur, in the province of Kep. 

 

DELIMITATION AREAS 



 To ensure that the final product originates from the 

defined geographical area and comply with all the 

requirements of the Specifications both an internal and 

an external control are conducted.  

 

 The internal control, in order to verify the compliance of 

all the operators with the specifications, is implemented 

by the KPPA itself. The KPPA’s inspectors have been 

trained by the external certification body.   

CONTROL (INTERNAL & EXTERNAL) 



Both internal and external controls are applied 

to ensure the quality of Kampot pepper GI 



EVOLUTION OF KPPA SINCE ITS FOUNDATION 

Description 

By end of 

2008 

(foundation 

year) 

Up to mid 

2013 

Number of producer members (family) 113 152 

Total land size produced by producers member (Ha) 9.45 32.59 

Volume of pepper produced by producers member (Ton) 10.26 22.22 

Amount of pepper produced by producers member which could be 

sold under the name of Kampot Pepper (Ton) 
0.97 21 

Number of individuals/companies member  7 15 

Total land size produced by individuals/companies member (Ha) 0.28 13.19 

Volume of pepper produced by individuals/companies member (Ton) 0.50 2.80 

Amount of pepper produced by individuals/companies member which 

used the name of Kampot Pepper (Ton) 
0.40 2.30 



IMPACTS 

 A better collaboration amongst producers, market operators and authorities for the 

management and valuation of Kampot pepper GI; 

 Quality improvement due to BoS and control system, especially on hygiene and 

environment aspects; 

 A motivation sign makes the sector and region more dynamic 

 A more diversified markets, particularly modern and export markets. These allow 

producers to sell their products easier and with higher price 

Year 
Farm gate prices of Kampot pepper 

Black pepper Red pepper White pepper 

2009 4,50 $  8 $ 10 $ 

2010 5,75 $ 10 $ 12 $ 

2011 7      $ 15 $ 15 $ 

2012 8      $ 15 $ 15 $ 

2013 11      $ 15 $ 18 $ 

2014 11      $ 22 $  24$ 





PROMOTION TOOLS WERE DEVELOPED FOLLOWED WITH PROMOTION 

CAMPAIGNS ORGANIZED AT NATIONAL AND INTERNATIONAL LEVELS  

















 Starling Farm is a family owned plantation located in the heart of the world’s 

premier pepper growing region, Kampot Province, Kingdom of Cambodia. 

We are members of the KPPA (Kampot Pepper Promotion Association), 

with GI status, guaranteeing the highest quality product. 

 All our pepper is totally organic, grown using only traditional methods dating 

back over 1,000 years. Our pepper is dried in the sun for several days prior 

to being sterilised and vacuum packed so that it reaches you as fresh as it 

left us. 

 Kampot pepper is the world's gourmet pepper. Citrus aromas combine with 

a unique heat to produce an unmistakable taste sensation. 

 Kampot and pepper are synonymous. First documented by Chinese 

explorers in the 1200s, the Kampot specialty came to global prominence in 

the 1800s after reaching the tables of Paris for the first time.  

 Now you too can enjoy the unique qualities of Starling Farm Kampot 

Pepper. 

 



Company’s Background  

 Established in 2010  

 

 Be a member of Kampot Pepper Promotion 

Association on 9th March 2009 with 728 

wooden poles of pepper 

 

 Our company Starling Farm started to rise up 

in the market in Cambodia and Europe 

 

 



Our Harvest   

  In the year 2010, we have a total harvest of 1 tons with 

700 wooden poles  

 In the year 2011, we have a total harvest of 1.50 tons 

with 2000 wooden poles  

 In the year 2012, we have a total harvest of 2.50 tons 

with 4000 wooden poles  

 In the year 2013, we have a total harvest of 3.50 tons 

with 6000 wooden poles   

 In the year 2014, we have a total harvest of 4  tons with 

7000 wooden poles  

 


